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Objectives: 

 To acquaint students with knowledge of food service management and its establishment.  

 To provide students with knowledge of quantity and quality food production. 

 To give students information about safeguards in food production. 
Unit-I Food service systems and their development 

 Types of Food Service System  

 Commercial and Noncommercial 

 Approaches to the Food Service Management Principles, Functions  

 Tools of Management 
UNIT II Layout and Design 

 Definition of layout and design, 

  Factors affecting layout and design,  

 Determining Work Centers, 

  Principles of Kitchen layout 

 Work flow, Work simplification 
UNIT III Equipments 

 Classification of equipments 

  Factors affecting selection of equipments,  

 Purchase and installation,  

 General care and Maintenance of equipment,  

 Cleaning systems 
UNIT IV Purchasing Receiving and Storage 

 Purchasing Activity, Methods of Buying & Receiving 

 Methods of Delivery, Delivery Procedure and Revising Procedure 

 Types of Storage, Storekeeping and Store Record 

  Maintenance of Food Quality in Storage 

 Approaches to Entrepreneurship Development 

Practicals: 
1. Weights and measures: 

 Common measures used for foods. 
 Common abbreviations, equivalents and conversion factors. 
 Approximate weight of food types according to standard measuring cups and/or size or number. 
 Volume measures equivalents. 

2. Cost Analysis of Processed Foods used in Food Service Establishment. 

3.   Analysis of Equipment used in Quantity Cookery in Food Service Establishment 
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